Live  Drunken  Prawns  1250  gnu) 
Live  Fish  in  hot  sauce 
BBQ  Roast  Duck  platter 
Soft  Shell  Crab  (2  nos) 


'feSSfJStf 
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Live  Drunken  Prawns  1300  gms) 
Steamed  live  Seabass 
X.O.  sauce  with  Scallops  &  Squid 
Soft  Shell  Crab  (3  nosl 


«  i  n  ,%  i?  ti  ^ 
x.o.#1£ttfr 


(4-6  pax) 


Live  Drunken  Prawns  (350  gms) 
BBQ  Suckling  Pig  (Hnif) 
Steamed  live  Seabass 
Imperial  Chicken 
HK  Kai  Lan  in  oyster  sauce 


iiiSiSiBJFM 


Sharksfin  soup 

Live  Drunken  Prawns  1300  gi 

BBQ  Suckling  Pig  (Half) 

Steamed  live  Seabass 

Imperial  Chicken 

HK  Kai  Lan  in  oyster  sauce 


3ttfr«att(*R) 


(8  pax) 


K  #  Sill 


Hotline  :  9653  2830  /  9746  3907 


Live  Seafood 
at  Flea  Market  Prices! 


20  Craig  Road 

(Off  Tanjong  Pagar) 

(MEf 

a*tS2ot 


Singapore  Tennis  Centre 

1018  East  Coast  Parkway 


LUNCH  TASTING  MENU 

ffS^F# 

($38  nett  per  person) 

Consomme  of  the  Day 
Steamed  Dim  Sum  Trio 
Steamed  Fillet  of  Cod  with  Sauteed  Spinach 
Kalamansi  Intermezzo 

Steamed  Fragrant  Rice  with  Stewed  Minced  Pork  Sauce 
Mango  Pudding  with  slices  of  Mango  and  Mango  Juice 

I  H  iS 

iftilifl 


m  m  m  m 
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DINNER  TASTING  MENU 
($68  nett  per  person) 

Appetizer 

Stewed  Lamb  Shank  with  Garlic  Foam  served  in  Martini  Glass 

Braised  Shark’s  Fin  with  Crab  Meat 

Steamed  Cod  with  S&utfed  Spinach,  Roast  Minced  Garlic  and 
Superior  Soya  Sauce 

Kalamansi  Intermezzo 

Tofu  with  Baby  Spinach  in  Noble  Sauce 

Fried  Olive  Rice  with  Chicken,  Vegetable,  Pork  Floss, 
Chilli  and  Lime 

Mango  Pudding  with  slices  of  Mango  and  Mango  Juice  - 

M 
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THE  CHINA  CLUB 

Co.  Reg.  No:  200007720Z 

*lRe  CMtia  £[u6  Singapore 
Solemnization  Ceremony  Wafi  (Tea  (Package 

(Private  (Function  ^pom 

4*  Complimentary  me  of  private  function  room(s)for  the  event  from  3.30pm  to 
6.G0pm . 

Menu 

*  A  sumptuous  High,  tea  menus  createcf  6y  our  team  of  master  chef s  providing  excellent 
Cantonese  cuisine. 

4»  See  enclosed  high  tea  menus. 

4*  Menu  prices from  S$45-  S$ 50  per  person  (prices  subject  to  10%  surcharge ,  cess  oZ 
prevailing  government  taxes)  (Menu  subject  to  change  depending  on  avaibbiBty  of 
materials  and/  or  price  fluctuations. 

(Beverage 

4*  Complimentary  of  soft  drinks. 

*  Ulo  corkage  charge for  duty-paid  hard  liquors  brought  in. 

(Extra 

4»  (Decorated  solemnization  table  with  floral  centerpiece, 

4*  Vse  of  9 A  system  and Microphone. 

(Rjiservation 

4»  Minimum  requirement  of  30  persons  (Mondays  -  Saturdays). 

‘For  more  enquiries  of  our  solemnization  high  tea  packages,  please  contact  (Events  (Department  at: 
Telephone  (65)  6820  2386  ^12/13  or  Facsimile  (65)  6820  2788 


China  Club  Investment  Pte  Ltd 

168  Robinson  Road,  #52-01  Capital  Tower,  Singapore  068912 
Tel:  (65)  6820  2388  Fax:  (65)  6820  2788 
Website:  www.chinaclub.com.sg 
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THE  CHINA  CLUB 

Co.  Reg.  No:  200007720Z 


tflGH'RHL  MENU  A 

Steamed 'Slew  Mai'  with.  Cra6  Rpe 

±i mvm 

Steamed  Vegetable  (Dumping 

mn  xm-s 

Steamed 'Char  Siew  '(Bun 

wmnm® 

Steamed  Tresh  Shrimp  (Dumping 
< Deep-fried Spring  <Kpl[ -with  Shredded  Chicken 

3  TO 

Assorted Sandwiches 

(Pan-fried Spinach  (Dumping 

Stir-fried  Vegetarian  Vermicelli 

Sweetened  R§d  (Bean  Puree  with  glutinous  (Rice  (Dumplings 

1 Tresh  Mixed  Traits  Platter 

S$4$.00  Per  Person  (Minimum  30 persons) 

Inclusive  Tree  Plow  of  Soft  < Drin £ 

Prices  Subject  to  10%  Surcharge,  Cess  and  Prevailing  government  Taxes 
Menu  Subject  to  change  depending  on  availability  of  materials  and/  or  price  fluctuations 


China  Club  Investment  Pte  Ltd 

168  Robinson  Road,  #52-01  Capital  Tower,  Singapore  068912 
Tel:  (65)  6820  2388  Fax:  (65)  6820  2788 
Website:  www.chinaclub.com.sg 
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THE  CHINA  CLUB 

Co.  Reg.  No:  200007720Z 

maff-im  %mm)  m 


m»m i 

Smoked Salmon  Salad  in  (Pastry 

TfiMip1 

Cucumber  Stuffed  with  Scallop 

_ aagilii 

<Boxing  Chicken  with  Termntedlaro  Curd  Sauce 

_ _ #&&+. _ 

(Deep-fried (Prawn  Putter 


Steamed  Shrimp  Dumplings 

WftmFffi* 

Steamed  Chicken  ’Siew  Mai’  with  Crab  Dps 

J«Jp 

Deep-fried  Vegetable  Spring  Ppll 

mnmm m 

( Praised  PLe-Pu  Moodies  with  Chives  dC  Dean  Sprout 

Deep  fried  Pgg  Custard  Dun 

Chided 9s§d Dean  Pudding 

SSSOMO  (Minimum  30 persons) 

Preeflow  of  Soft  Drin £ 

Prices  subject  to  10%  surcharge,  Cess  and  Prevailing  (government  Paxes 


- Menu  Subject  to  change  depending  on  availability  of  materials  and/  or  price  fluctuations 


China  Club  Investment  Pte  Ltd 

168  Robinson  Road,  #52-01  Capital  Tower,  Singapore  068912 
Tel:  (65)6820  2388  Fax:  (65)  6820  2788 
Website:  www.chinaclub.com.sg 


Club  Chinois  - 
A  LEGEND  IN 
THE  MAKING 


The  original  Club  Chinois  was  established  in  the  fall  of  1925  by  the 
charismatic  Nobleman,  Tan  Zhuan  Qing.  Located  in  the  French  Concession 
of  the  city,  Tan’s  elite  establishment  quickly  made  a  name  for  itself  as  a 
meeting  point  for  the  well-heeled,  a  Club  for  Culinary  Connoisseurs  where 
membership  was  by  invitation  only.  Tan's  driving  philosophy  was  simple  - 
only  the  finest  food  was  to  be  served,  and  it  you  didn't  like  it,  you  didn't 
have  to  pay  for  your  meal.  As  things  would  have  it,  no  one  ever  took  Tan 
up  on  that  last  offer. . . . 

Relive  the  grandeur  of  yesteryear  at  Club  Chinois,  Orchard  Parade  Hotel, 
Singapore.  Club  Chinois  manages  to  elegantly  combine  the  charm  of  Old 
Shanghai  with  Modern  Chinese  influences  for  a  Contemporary  feel  all  of 
its  own.  Since  its  inception  on  November  11,  igg’/,  the  restaurant  has  been 
attracting  the  same  crowd  of  luminaries  as  its  predecessor  for  the  very  same 
reason-cuisine  par  excellence. 

Wine  &  Dine  Top  Restaurant  List  since  1938 
World  Gourmet  Summit  Hosting  Venue  since  1998 
Singapore  Tatler's  Best  Restaurants  Guide  since  1999 
Best  Wine  List  (Asian)  -  Wine  &  Dine  2000 
Star  Restaurant  Award  -  Top  50  Restaurants 
Visa  Platinum  Preferred  Dining  Establishment 


ate 


At  Club  Chinois,  dishes  are  presented  in  the  style  of  a  fine-dining 
Western  establishment  -with  the  entire  meal  served  course  by  course, 
and  each  dish  presented  as  an  individual  portion. 


h 


Our  hand-picked  staff  are  also  dedicated  to  every  detail, 
and  are  committed  to  delivering  the  ultimate  dining  experience. 
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We  combine  a  thorough  understanding  of 
Classic  Chinese  cuisine  with  an  inspired  use  of  Western  culinary 
styles  and  ingredients  in  the  creation  of  unforgettable 
Modern  Chinese  dishes. 

Scintillating  Classic  Chinese  taste  sensations  that  feature  delightful 
Western  influences  will  charm  even  the  most  jaded  palate. 

Little  wonder  that  Club  Chinois  has  carved  a  reputation  for  being 
the  foremost  name  in  Modern  Chinese  Cuisine. 
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At  Club  Chinois,  we  also  appreciate  how  a  good  wine  can  take  an 
already  perfect  meal  to  a  higher  plane,  and  we  know  you  do,  too. 

That  is  why  our  wine  cellar  boasts  an  impressive  collection  of  both 
Old  and  New  World  Wines,  specifically  chosen  for  their  ability  to 
compliment  the  various  tastes  of  our  Cuisine. 


Relieve  yourself  of  work-week  stress,  and  unwind  with  the  whole 
family  as  you  course  langourously  through  our  sumptuous  a  la  carte 
buffet  spread  of  over  60  dishes  and  20  types  of  dian  xin. 


Brunch  :  11.00am  to  2:30pm  (Saturdays  &  Sundays  only) 
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Delight  in  Dian  Xin  at  Club  Chinois,  and  take  a  detour 
from  the  ordinary.  Even  the  most  jaded  taste  buds  will 
be  thrilled  with  such  exquisite  creations  as  the  Orange 
Duck  Spring  Roll  with  Tamarind  Dip",  Siu  Mai  with 
Mushroom.  Salted  Egg  Yolk  and  Spicy  Capsicum  Sauce",  and  the 
"Yabby  Har  Kao".  As  a  hearty  option  for  the  hungry  diner,  our 
eight-course  Dian  Xin  Lunch  Menu  is  the  perfect  Dian  Xin  sampler. 
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Daily 

Breakfast  :  7:OOam  -  I0:30am 
Lunch  :  I2:OOnoon  -  2:30pm 
Dinner  :  6.30pm  -  10.30pm 

Weekend  Brunch 

Saturdays  &  Sundays  :  II :30am  -  2  =  30pm 


1  2 


STARTER 


SKXS  “««" 

Club  Chinois  Salmon  Tartar 
$1 2.00 

Crispy  Tuna  Roll  with  Salad  of  Salsify 
$12.00 

Crispy  Beijing  Rossi  Duck  Skin,  Five  Spiced  Foie  Gras. 

Salad  of  Apple  and  Fre\h  Mango 

$ 15.00 

m • 

Prawns.  Mango  and  Vegetarian  Ham  V/rapped  in 

Bean  Curd  Skin,  Raisin  Compote,  Japanese  Miso. 

Orange  and  Lmongruss  Dressing 
$ 12.00 

Sliced  US  Tenderloin  of  Raw  Self.  Salad  of  Fennel. 
Onion  and  Miso  Vinaigrette 
$12.00 

mmm 

Poached  Asparagus  Salad  with  Konnyaku. 

Asian  Vinaigrette,  Crispy  Soya  Bean  Crumbs 
$1 2.00 

cm  mm.  mm 

Platter  of  Barbecued  Honey-glazed  Pork.  Roast  Duck. 

Soya  Sauce  Chicken  and  Jelly  Fish  ik  Fried  Garlic  Dressing 
$ 1 8.00  ( for  2  So  4  persons  ) 


®r.  £tr. 

CRUSTACEAN  a  SHELLFISH 


DISKS) 

Live  Lobster  Prepared  in  the  Style  of  Your  Choice 

’?£$$'  Steamed  with  Fresh  Garlic 
mmmm?  Steamed  tuith  Lemongrass  Vermicelli.  Thai  Style 
MMPzM’Tf  Baked  with  Chefs  Special  Cheese  Sauce 
±rm%iTSauVed  with  Superior  Stock 

Wok-fried.  Saut/ed  Egg  While  and  Dark  Vinegar  Reduction 
$28.00 

EWBmtF# 

Quick-fried  Tiger  Prawns  with  Lobster  Bisque 
$8  00 

Wok-fried  Tiger  Prawns  with  Sauteed  Egg  White. 

Crisp-frted  Scallops.  Vinegar  and  Ginger  Reduction 
ikoo 

Fried  Tiger  Prawns  with  Wasabi  Mayo,  Compote  of  Mango. 

Red  Onion  and  Capsicum 
$ 8.00 

Wit 

Assortment  of  Seafood  and  Greens  in 
Crispy  "Dragon  Beard"  Nest 
${2.00 

“  ttfHVtWEft 

Steamed  Scallops  and  Silken  Bean  Curd  with 
Chef  's  Own  Black  Bean  Sauce 
$8  00 


FISH 


■smmm 

Salmon  with  Spicy  "Cong  Bao"  Sauce 
St  2. 00 


wwMMmmm 

Crisp-fried  Salmon  Fillet  Wrapped  in  Crispy  "Dragon  Beard"  Noodles. 
Green  Bean  Puree.  Tuna  Bolognahe 
Si  2  GO 


I 


Oven-baked  Fillet  of  Salmon  with  English  Mustard  and 
Chef's  Spicy  Tangy  Sauce 
Si  2.00 


mm 

Baked  Marinated  Fillet  ofiSea  Perch  with 
Sautfed  Egg  White,  Vinegar  and  Ginger  Reduction 

Si  2.00 

RrtWfi 

Steamed  Marinated  Fillet  of  Sea  Perch  with 
Chefs  Own  Black  Bean  Sauce ' 

$12.00 

mm  a 

Braised  Seabass  with  Fragrant  Mushrooms.  Bean  Curd  Skin  Roll 

Si  2.00 


MEAT 


Pan  -roasted  Boneless  Chicken  Drumstick. 
Preserved  Bean  Sauce.  Crisp  Curry  Leaves 
St  2.00 

^  mum 

Roast  Marinated  Chicken  Breast  on  Sliced  Potatoes. 
Asian  Raisin  Compote.  Peach  and  White  Wine  Sauce 
Si  2.00 

mM-m 

Crispy  Skin  Roast  Garlic  Chicken,  Haw  and 
Wine  Sauce,  Poached  Red  Wine  Apple 
(half)  $ 20.00  (whole)  $36.00 

dtsc&js 

Roast  Peking  Duck  Skin  Sewed  with  Traditional  Crepes 
$4  8.00 

(—{«*) 

Addition  of  Five-spiced  Foie  Gras  with  Fresh  Mango 
$25.00  (per  order) 

Veal  Tenderloin  with  Fried  Garlic, 

Peppercorn  and  Spring  Onion  Sauce 
$12.00 

m 

Roast  Marinated  Rack  of  Lamb  with  Lamb  Reduction. 
Fresh  Chilli-mini  Chutney.  String  Beans  in  X.O  Sauce 
$12.00 

Wuxi  Braised  Pork  Rib,  Savoury 
Red  Cabbage.  Pickled  Turnip  and  Carrots 
$10.00 


VEGETABLE  &  BEAN  CURD 


Braised  Home-made  Spinach  Bean  Curd.  Sauteed  Vegetables 
with  Nameko  Mushrooms  and  Crispy  Dried  Scallops 
S' <5  00 

Braised  Tianjin  Cabbage  with  Almond  Sauce  and  Tanjia  Sauce 
1(5.00 

±sm 

Poached  Asparagus  with  Dried  Scallops  in  Superior  Stock 

$8.00 

mm®.®*  mmmf 

Crab  Meal  Filled  in  Rom  I  Tomato.  Tanjia  Spinach  Sauce 
JlQ.OO 
I 

mmn 

Tempura  Bean  Curd.  Zucchini  Shreds  with  Garlic. 

Asian  Curd/  Sauce 
S 6.00 

ffi  $.mmm 

Drep-Jried  Bean  Curd  with  Spicy  Minced  Chitken  Sauce 
$6.00 

Fresh  Lily  Bulb  Sauiftd  with  Vegetarian  Ham 
$ 8.00 

^Bsim  mm-Rwmm 

Seasonal  Vegetable  oj  the  Day 
(please  ask  our  sewer  for  recommendations) 


RICE  AND  NOODLE 


Wok-fried  "Mee  Sua"  with 
Bean  Sprouts  and  Dried  Scallops 
$6  00 

Braised  Rice  Vermicelli  with  Shreds  of  Roast  Diak 
and  Presewed  Vegetables 
$6  00 

Cnsp-fned  Egg  Noodles  with  Assorted  Seafood 
$ 6.00 

m-am 

Fine  Noodles  with  Special  Minced  Chicken  or 
Tuna  Sauce  in  Superior  Stock 
$6.00 

m-ni& 

Steamed  Jasmine  Rice  with  Special  Minced 
Chicken  or  Tuna  Sauce 
$ 6.00 

Club  Chinois  Special  Fried  Rice  with  Crab  Mem 
DicrJ  Abalonr.  Scallop,.  Bgg  Wl„l,  and  Cnsp.Jncd  Salmi  Pul, 
$8  00 

Braised  E-fu  Noodles  with  Crab  Meat 
$ 6.00 

Rice  Vsnuicelli  01, lb  Lot  Prams  in  Sup, nor  Slock 

Sto.oo 


DESSERT 


Cl'illal  Almond  Mousse  imtb  Black  Sesame  Cream  and 
Fresh  Almond  Cream 
$ 8.00 

mm 

Baked  Shredded  Apple  Pie  with  Vanilla  Pod  Ice-cream 
S 10.00 

Cralin  of  Berries.  Mango  and  Pear 
If  0.00 

Club  Chinois  Tiramisu 
$6.00 

Mousse  oj  Philippine  Mangoes  with  Pomelo, 

Sago  Pearls  and  Mango  Coulis 

$6.00 

Home-made  Herbal  Jelly  with  Ching  Tang 
$6.0  o 

Almond  Cream  with  Puree  oj  Yam  and  Hasma 
$8.00 

Chefs  Special  Daily  Dessert 

$i  0.00 


Dessert 


27. 

Almond  Cream  with  Snow  Fungus  $4.00 

28. 

Black  Sesame  Cream  $4.00 


29.  ££*T 

Chilled  Mango  Pudding  S4.00 

30. 

Glutinous  Rice  Ball  with 
Sweeicned  Sesame  Paste  Filling  $4. 


Hearty  Dian  Xin 


•* 


31  tH-ti-M 

Snow  While  Dumplinp  (3  pci)  12.00 

32.  »»  UMif  ) 

Pin  Fried  Turnip  Gale  (3  pci)  52.00 

33.  »«»«  (  ■=.+  > 

Chji'.'hou  Slcamed  Fen  Guc23  pa)  52.00 

34.  ft*  ti-H 

Shio  Mai  <3  pci)  52.00 

35.  !»&(£*) 

Slcamed  Vegetable 

■Cheung  Fun'  (3  pal  12.00 


36.  Iftfe  t^F  I 
Char  Siu  Bao  12 


52.00 


n.sMMfa,  s-?; 

Aeroponic  Vegetable  and 
Asparagus  Salad  in  Soya 
Vinaigrette  S5.9S  Per  Person 


20.AjL£iiVf,  &(p/UW 
Braised  Tempc  and 
Potato,  Served  with 
Popadum  S  14.00 


Fusion  Vegetarian 


18.4X9M5##; 

Tropical  Fruits  with  Smoked 
Cheese  and  Aeroponic  Lettuce  in 
Soya  Vinaigrette  S6.95  Per  Person 


Tamarind  Mango  Compote,  Fried  Lentils, 
Served  with  Crackers  S14.00 


Sauteed  Nameko,  Honshimeiji,  Shiitake  and 
Golden  Mushroom  with  Black  Pepper  Served  with 
Rosli,  Shredded  Aeroponic  Lettuce  $20.00 


Appetising  Couscous  with  Fruits  and  Greens  $14.00 


3. 

Braised  'Shark's  Fin'  Melon  with 
Bird's  Nest,  Lily  Bulb  and 
Golden  Mushroom  $1-5 


1. 

Braised  Spinach  Soup  wilh 
Bamboo  Fungus  and 
Black  Moss  $5.50 


A. 

Braised  Royal 
Bird's  Nesl  wilh 
Shark's  Fin  Melon 


2.  it'#  hff-ftttLft 

Hoi  and  Sour  Carrol  Bisque  S5.95 


il  ^ 


%  Jl  s  # 

IMPERIAL  HERBAL  PROTlITrTg 


1.  zL  ;#  #  Jg 

®  K  #■  l  4  £.  4-  M 

Packaged  tonic  herbs  for  double- 
boiled  soup.  Nourish  yin,  increase 
vitality,  improve  skin  complexion  and 
benefit  hair. 

2.  t*t« 

Menthol  Herbal  Tea 
it  *  ;>]  j#  jfc* 

Clears  heat,  good  for  early  stages  of 
colds  or  flu,  lubricates  the  lungs  and 
reduces  coughing. 

3-  b-  #  -tk 

Imperial  Hawthorn  Syrup 
if  Jjj  $  ft 

Promotes  digestion  of  fats,  activates 
blood  circulation,  lowers  cholesterol 
and  blood  pressure. 


$  6.00  Per  Packet 


$10.00  Per  Packet 
$  3.00  Per  Glass 


$18.00  Per  Bottle 
$  2.00  Per  Glass 


4.  3&  #. 

Imperial  Herbal  Crackers  (Ground 
Ginseng) 

A  #.  ^  f  6<j  #  4.  %  .  & 

it&Mi  I, If  i£#  •*,  -ft  ^ 

$  ®  4  at,  »r  o ,  g  %  a  $ 

<  _l  *  ifo 

o 

PD  o 


Ground  Ginseng  is  a  rare  wild  growth 
edible  plant.  Chemical  analysis 
proved  it  contains  amino  acids  and  20 
different  kinds  of  nutrients  needed  by 
human  body.  Regular  eating  of  this 
can  improve  blood  circulation, 
digestion,  appetite,  help  losing 
weight  and  retard  growth  and  spread¬ 
ing  of  cancer  cells. 


$12.00  Per  Packet 


g  m 

HERBAL  TONTr  WTNF. 

Bottle  jfc  Glass  fe 

1.  A  ft  SB  S468.00  $25.00 

(Panax  Ginseng  Deer  Penis  Wine) 

#  f  *  Fa  ii  #  #  ffl 


2.  A  #-  A  SB  $468.00 

(Panax  Ginseng  Cordyceps  Wine) 

#  ®P  A  W  ih  "t  -f- 

3.  #.  IS  &  ;#  SB  $350.00 

(Radiant  Health  and  Longevity  Wine) 

4-M  A  fe 

4.  ^  4  jL  ^  iS  $350.00 

(Seahorse  Deer  Antler  Wine) 

#  ®  S  £  A  W  4tJ& 

s.  Sfe  ^  # 1  fe  SB  $300.00 

(American  Ginseng  Chinese 
Wolfbeny  Wine) 

i*  raff-  ^  &  s-  a 


S20.00 


$18.00 


$15.00 


6-  A  #  Jt,  C,  ig  $500.00 

(Panax  Ginseng  Deer  Tail  Wine)  (Advance  Order)  S  A 

#  f  *  »  S  15  ft  -f 


1.  Si  £.  ®  -t  g  $350.00 

(Lingzhi  (Ganoderma)  Notoginseng  (Advance  Order)  D)  A 
Wine) 

k.  §L  #  i|  fl*.  ^  ,G- 


HOUSE  SPECIALITIES 


S  M 

L 

i  #-  £  £  -f- 1 

Quick-Fried  Egg  White  with  Dried 
Scallop,  Polygonatum  (3  4f)  and 
Ladybell  Root  (r)'  #■)  served  in 
shredded  potato  nest. 

S4.00  Per  Piece 

4-4  M  ft  $  fll  *i 

Monk  Jumps  Over  The  Wall  with 
Cordyceps  (winter  worm-summer 
grass) 

S3 8.00  Per  Person 

#P  M-  1 1  4 

Imperial  Chicken  with  Eight  Precious 
Herbs 

$30.00 

$50.00 

s  &  #  s@  m  * 

Braised  Cod  Fish  Fillet  in  Fermented 
Rice  Sauce  with  Fresh  Lilybulb 

(Seasonal  Price) 

#.  t  ft  £F 

Sauteed  Chilli  Prawns  with  Walnuts 

$16.00  $24.00 

$32.00 

X  &  -f-  &  *Ml 

Braised  Scallops  with  Chinese 
Dodder 

S25.00  $38.00 

$50.00 

£']  #■ 

Braised  Superior  Sea-cucumber  with 
Fresh  Chinese  Yam 

$40.00  $60.00 

$80.00 

L 


S  M 

8.  "5"  ^  ^  P  iL  (Seasonal  Price)  H 

Steamed  Seabream  Fish  Fillet  in 
Fermented  Rice  Sauce  with  Fresh  Lilv 
Bulb 


9.  'tf  &  £  'M-  &  & 

Quick-Fried  Shredded  Fish  with 
Chinese  Yam  (Whole  Fish) 

10.  -f  fa  V3  £  4 
Deep-Fried  Chicken  with  Four 
Treasure 

HERBAL  SOUPS 


$45.00 

(Advance  Order)  ®  SI 

Half  Whole 

$20.00  $40.00 


11.  ife  #  it  f  M.  $20.00  Per  Person 

Double-Boiled  Soft-Shell  River  (Advance  Order)  ^ 
Turtle  Soup  with  American  Ginseng 


12.  f  to  *  M  % 

“Gui  Fei”  Tonic  Soup  with  Black 
Chicken 


S6.00  Per  Person  $50.00 


13.  ^  £  4  %  $7.00  Per  Person  $60.00 

Ganoderma  Lucidum”  (Lingzhi)  (Advance  Order) 

Soup 


S  M  L 


14.  ^  ft  If  it  $12.00  Per  Person 

Double-Boiled  Crocodile  Soup  with 

Dangshen  and  Huang  Qi 

15.  ^  ®  -t  4  i  $6.00  Per  Person  $50.00 

Chicken  with  Chinese  Wolfberry  and  (Advance  Order)  T5!  %L 
Notoginseng 

16.  t  4  +  St  g  $16.00  $24.00  $32.00 

Stewed  Shin  Beef  with  Polygonatum 

Multiflorum  Soup 

17.  #  £  ®  £  &  $10.00  Per  Person 

Double-Boiled  Winter-Melon  in  clear 

soup  with  Bamboo  Pith 

18.  Mj  #  P3  %)  $30.00  Per  Person 

“Lu  Bian”  The  Whip  Soup  (Advance  Order)  f51  /C. 

19.  ;&  #■  it  M.  7%  $7.00  Per  Person  $60.00 

Fresh  Water  Fish  (Sheng  Yu)  with 

American  Ginseng 

20.  #■  'ib  $20.00  Per  Person 

Double-Boiled  Shark’s  Cartilage  with 

Panax  Ginseng  and  Pilose  Antler 


SHARKS  FIN 


S  M  L 


21.  a  £  it  5c  4&  it  S240.00  $480.00 

Braised  Superior  Shark’s  Fin  with 

American  Ginseng 

22.  iS.  ^  IS,  it  $160.00  $320.00 

Chefs  Special  Superior  Shark’s  Fin 

with  Minced  Fresh  Scallops  & 

Minced  Prawn 

23.  4  &  $240.00  $480.00 

Double-Boiled  Superior  Shark’s  Fin 

with  Chicken  in  Milky  Soup 

24.  a  #  M  $48.00  Per  Person 

Braised  Superior  Shark’s  Fin  with 

American  Ginseng 

25.  if  #■  if  ®  &  it  $48.00  Per  Person 

Superior  Shark’s  Fin  in  Clear  Soup 

with  American  Ginseng 


26.  %  #-  Hf  J*1  &  it  $16.00  Per  Person 

Shark’s  Fin  Soup  with  Crab  Meat  S160.00 

Solomon’s  Seal  &  American  Ginseng 


^  ife  %  Ml 

HOT  ANT)  COLD  APPETIZERS 

S  M  L 

27.  2R  £.  ^  jfe  £  S55.00 

Three  Season  Hot  and  Cold  Starters 

28.  M-  &  4"  ®  $15.00  S23.00  $30.00 

Spicy  Ox  Tendon 

29.  $16.00  S24.00  S32.00 

Cold  Shredded  Chicken,  Jelly  Fish 

Head  &  Green  Bean  Sheet  with 
Sesame  Sauce 

30.  £.  $  ft  #■  4  S12.00  $18.00  $24.00 

Home  Style  Spring  Roll 

31.  #  It  f-  Si  g  $12.00  S18.00  S24.00 

Stir-Fried  Shredded  Pork  “Peking 

Style”  with  jie  geng  (radix  platycodi) 

32.  #  i&  S  $16.00  $24.00  $32.00 

Cold  Jelly  Fish  Salad 


33.  iS  4-  ft  $16.00  $24.00  $32.00 

Stewed  Beef  in  Fragrant  Wine  (cold 
dish) 


lei  it  /  ^'J  4=- 

ABALONE  /  SFA-GPCUMBER 

S  M  L 

34  ISSMill  (Seasonal  Price)  ftMfr 

Braised  Abalone  with  Fish  Maw  and 
Chinese  Dodder 

3o.  fa  Jf-  lit  4$  Ife  si  S60.00  $90.00  $120.00 

Braised  Superlative  Abalone  with 
Pilose  Antler 

36.  I1]  #  6  ^  $70.00  $105.00  $140.00 

Braised  Sliced  Abalone  with  Superior 

Sea-cucumber 

37.  4-  S  &  Ji.  >1  $60.00  $90.00  $120.00 

Braised  Sliced  Abalone  with  Black 

Mushroom 


If  JK 

fresh  scat, t. op 

38.  1  M  ^  I  f  $8.00  Per  Stick 

Beep-Fried  Scallop  in  Stick  with 
Chinese  Dodder 


39.  n  ^  m 

Sauteed  Fresh  Scallop  with  Garlic 

40.  if-  #  if  J5 

Deep-Fried  Fresh  Scallop  Fitter 


$25.00  $38.00  $50.00 


$25.00  $38.00  $50.00 


S 


M 


L 


41.  %  M  If  1  $25.00  $38.00  $50.00 

Braised  Fresh  Scallop  with  Chinese 

Dodder  &  Vegetable 

42.  JL  1  $25.00  $38.00  $50.00 

Sauteed  Fresh  Scallops  with  Yu-xiang 

Sauce 


FISH 


43.  ^  Jt  (Seasonal  Price)  Bif  { 'ft 

Steamed  Live  Fish  with  Gastrodia 

Tuber 

44.  #■  %  -f  &  S.  (Seasonal  Price)  Hf  Vf 

Braised  Live  Fish  with  Spicy  Sauce, 

Dangshen  and  Huang  Qi 

45.  ^  X.  fit  it  (Seasonal  Price)  B\f  jfr 

Braised  Cod  Fish  Flambeed  with 

Astragalus  (  ^  K  )  and  Codonopsis 

(  ±  #) 

46.  ^  la  Jl  (Seasonal  Price)  B\f  {ft 

Hot  and  Sour  Fish  with  Dangshen  and 

Huang  Qi 


s 


M 


L 


47.  M.  (Seasonal  Price)  ft 

Steamed  Red  Tiliapia  Fish  with 

Gastrodia  Tuber 

48.  ^  2^  F&  Jl  ;/k  '/X.  ^  Ji.  (Seasonal  Price)  ift 
Deep-Fried  “Soon  Hock”  with  Pearl 

Barley  &  Orange  Peel 


'1! 

if 


49.  V3  ^  ^  it  (Seasonal  Price)  Hif  jfr 

Steamed  Red  Tiliapia  Fish  with  Four 
Flavoured  Sauce 


50.  ft  gj  &  jt  *£ 

Quick-Fried  Shredded  Fish  with 
Chinese  Yam 

51. 

Stir-Fried  Sliced  Fish  with  Fresh 
Lily-Bulb 

52. 

Stir-Fried  Fish  with  Pine  Nuts 

53.  ¥  &  &  St  & 

Sweet  and  Sour  Fish  with  Fresh  Lily 
Bulb 


$15.00  $22.00  $30.00 

$14.00  $21.00  $28.00 

$15.00  $22.00  $30.00 
$14.00  $21.00  $28.00  S 


54.  W  ft-  Sf|g|$  jk.  ft  $14.00  $21.00  $28.00 

Braised  Sliced  Fish  in  Fermented  Rice 
Sauce  with  Fresh  Lily  Bulb 


S  M  L 

55.  Jt  15  #  5@  6  $14.00  $21.00  S28.00 

( ft  £  .  4  fx  .  Jj  8  fx  )■ 

Braised  Sliced  Fish  &  Chicken  in  Fer¬ 
mented  Rice  Sauce  with  Chinese  Yam 

56.  fr  0  %■  *  *£  $14.00  $21.00  S28.00 

Sauteed  Shredded  Fish  with  Chilli  and 

Chinese  Yam 

57.  tF  15  #-  &'  M.  Sr  $14.00  $21.00  $28.00 

Sauteed  Sweet,  Sour  and  Spicy  Fish 

Sticks  with  Chinese  Yam 


mM. 

EEL 


58.  A  Jg.  a  K  &  $16.00  S24.00  $32.00 

Stir-Fried  Shredded  Chicken  with  Eel 

59.  f-  S-  ft  II  $16.00  $24.00  $32.00 

Quick-Fried  Sliced  Eel  with  Green 

Pepper 

60.  #  £§.  $16.00  $24.00  $32.00 

Stir-Fried  Sliced  Eel  with  Garlic 


PRAWNS 


61.  Sfc  # 

Deep-Fried  “King”  Prawn  Fritter 


S  M  L 
$8.00  Per  Piece 


62.  &  k.  ±T  $8.oo  Per  Piece 

Pan-Fried  ‘King”  Prawn  with  Walnut 

&  Chinese  Wolfberry 

63.  -fjEkif  $8.00  Per  Piece 

Braised  “King”  Prawn  with  Chinese 

Wolfberry 

64.  #.  H]  ffl  if  $8.00  Per  Piece 

Deep-Fried  Prawns  A  La  Phoenix  Tail 

with  Walnut 


65.  £  $  £  *F  $16.00  $24.00  $32.00 

Fried  Jasmine  Flower  Prawns 

66.  it  -ff  ;4  jfe  if  -fn  $16.00  $24.00  $32.00 

Sauteed  Prawns  with  Eucommia  Bark 

67.  Sfc  ff  if  £t  $16.00  $24.00  $32.00 

Deep-Fried  Prawn  Fritter 

68.  lASTl 

Deep-Fried  Sesame  Prawn 


$5.00  Per  Stick 


CHICKEN 


S  M  L 

69.  44  T  $12.00  $18.00  $24.00 

Sauteed  Diced  Chicken  with  Spicy 

Sauce  &  Walnuts 

70.  @  S12.00  $18.00  $24.00 

Quick-Fried  Shredded  Chicken  with 

Chrysanthemum 

71.  If  S  #  J.  4  &  $12.00  $18.00  $24.00 

Stir-Fried  Shredded  Chicken  with 

Green  Pea  &  Chrysanthemum 

72.  ffl  &  -4  $16.00  $24.00  S32.00 

Sauteed  Yan-Tai  Chicken  with  Spicy 

&  Sweet  Sauce 

73.  &  &  4  $16.00  $24.00  $32.00 

Braised  Chicken  with  Shiitake 

Mushroom 

74.  4  $16.00  $24.00  $32.00 

Braised  Chicken  with  Red  Date  & 

Dried  Chestnut 

75.  4  4-f  i4T  $12.00  $18.00  $24.00 

Quick-Fried  Diced  Chicken  with 
Ginko  Nuts 

76.  A  3^  4 

Deep-Fried  Chicken  with  Eight 
Precious  Herb 


$20.00 


$40.00 


DUCK 


S  M 

77.  %  •£>'  4  'M.  4  $20.00 

Deep-Fried  “Xiang  Sha”  Duck 

78.  A  #  gfi  4  $20.00 

Deep-Fried  Duck  with  Eight  Precious 

Herbs 

79.  tt  S  4  $20.00 

Stewed  Duck  with  Hawthorn  and 

Pear 


®  SL % 
FROG LEGS 


80.  S  #.  t  #  ©  4 

Sauteed  Frog  Legs  with  Spicy  Sauce 


$14.00  $21.00 


81.  4r  S  ®  4  $14.00  $21.00 

Fried  Frog  Legs  with  Scallion  and 
Ginger 

82.  t  ffl  4  H  $14.00  $21.00 

Crispy  Frog  Legs  with  Bread  Crumb 

83.  4fc  ®  4  $14.00  $21.00 

Soft  Deep-Fried  Frog  Legs 


L 

$40.00 

$40.00 

$40.00 

$28.00 

$28.00 

$28.00 

$28.00 


MEAT 


84.  *  %  #  ■f 

Braised  “WU-XT’  Pork  Rib  in  Clay 
Pot 

85.  M 

Braised  Deer  Tendon  with  Fresh 
Chinese  Yam 

86.  *F  -f*  A  tt 

Braised  Deer  Tendon  with  Prawn  Roe 

87. 

Beef  Fillet  and  Green  Pepper  on  Hot 
Plate 

88.  JUk  +  #p 

Chefs  Style  Fried  Flank  Steak  with 
Black  Pepper 

89.  J$  A  4-  ft 

Sauteed  Beef  with  Orange  Peel 

90.  #.  ®  fc  4-  pfej 
Quick-Fried  Beef  with  Chinese 
Wolfberries 

91.  #  te  g  &  $ 

Chef’s  Style  Fried  Venison  with 
Chinese  Wolfberries 


s 

M 

L 

$18.00 

$27.00 

$36.00 

$24.00 

$36.00 

$48.00 

$24.00 

$36.00 

$48.00 

$15.00 

$23.00 

$30.00 

$15.00 

$23.00 

$30.00 

$15.00 

$23.00 

$30.00 

$15.00 

$23.00 

$30.00 

$20.00 

$30.00 

$40.00 

S  M  L 

92.  f  f  t  ^1  $20.00  $30.00  $40.00 

Quick-Fried  Ostrich  with  Dried  Chilli 

and  Scallion 

93.  #  fe  &  -f  #  $15.00  $23.00  $30.00 

Baked  Lamb  Ribs  with  Chinese 

Wolfberries 


-V#-  -w- 

% 

VEGETABLE 


94.  #  -t-  if- 

Special  Prosperous  Cabbage 


$40.00  Per  Piece 
(Advance  Order)  df  Zi 


95.  £■  ra  #  SL  S12.00 

Chefs  Style  Fried  Long  Beans 

96.  f-  $10.00 

Quick-Fried  Bean  Sprouts  with 
Chinese  Wolfberries 


$18.00  $24.00 

$15.00  $20.00 


97.  ft  6  ?£  $12.00  $18.00  $24.00 

Braised  Broccoli  Flower  with  Oyster 
Sauce 


98.  iS  ®  s.  $15.00  $22.00  $30.00 

Braised  Fresh  Shiitake  Mushrooms 
with  Honey  Peas 


S 


M 


L 


99.  #  %  #  it-  5f-  M.  $15.00  S23.00  $30.00 

Stir-Fried  Hong  Kong  Kai  Lan  with 

Minced  Garlic 

100.  3g  &  if  6  $15.00  $23.00  $30.00 

Braised  White  Cabbage  with  Dried 

Scallops 


101.  fe-  &  -J- 

Braised  Egg  Plant  with  Pine  Nuts 


$12.00  $18.00  $24.00 


102.  1  $$  6  $18.00  $27.00  $36.00 

Braised  Fresh  Shiitake  Mushrooms 

with  Minced  Scallop  and  White 
Cabbage 

103.  if  ft  fe  %  $14.00  $21.00  $28.00 

Stir-Fried  Boxthom  Vegetable  with 

Chinese  Wolfberry 

104.  6  i  ^  $50.00 

Stuffed  Winter  Melon  with  Assorted  (Advance  Order)  751  ZL 
Vegetables 


105.  $15.00  $23.00  S30.00 

Mixed  Vegetables  with  Mushrooms 


BEAN  CURD 


S  M  L 


106.  •£-  ft  -9'  ft  ft  3-  M  $12.00  $18.00  $24.00 

Braised  Bean  Curd  with  Assorted 

Ingredients  in  Clay-Pot 

107.  ft  ft  ft  ft  3-  M  $10.00  $15.00  $20.00 

Deep-Fried  Bean  Curd  with  Spicy 

Sauce 


108.  &  ft  J$-  m  3-  M  $14.00  $21.00  $28.00 

Sauteed  Pork  Tendon  with  Bean  Curd 

“Peking”  Style 

109.  ft  —  ®  jk(S-M)  $10.00  $15.00  $20.00 

Braised  Bean  Curd  with  Orange  Peel 


110.  ft  ft  —  Sf  3-  S  $4.00  Per  Piece 

Braised  Stuffed  Bean  Curd  with 
Assorted  Seafood  and  Orange  Peel 
Sauce 

111. 

Braised  Bean  Curd  with  Prawn  Roe 


S12.00  S18.00  $24.00 


NOODLE /RICF. /TITAN  YIN 


112.  £  M  /  ft  46  4 

s  M  L 

SO. 50  Per  Piece 

Fuling*  Steamed  /  Deep-Fried 
Chinese  Buns 


113. 

Fuling  Juicy  Meat  Dumpling 

$0.80  Per  Piece 

114.  ft  St 

Pan-Fried  Meat  Dumpling 

$1.20  Per  Piece 

115.  ft  -f-  ® 

Braised  Noodle  with  Soya  Bean 
Sauce 

$8.00  Per  Person 

116.  =.  ft  ft  ,#  fi 

Chef’s  Special  “E-Fu”  Noodle  with 
Seafood 

$14.00  $21.00  $28.00 

117.  =-  &  ^  ^ 

Fried  Home  Made  “E-Fu”  Noodle 
with  Three  Shredded  Meat 

$12.00  $15.00  $24.00 

118.  Pa  ij 

“Yang  Choon”  Noodle  Soup 


S4.00  Per  Person 


DESSERTS 


S  M  L 

123.  ftt  Jj  ? 

Candied  Sweet  Potato 

$10.00  $15.00  $20.00 

124.  &  *£  *  * 

Candied  Sweet  Potato  &  Taro 

$12.00  $18.00  $24.00 

ns.  ;i|  I  &  S 

Double-Boiled  Whole  Pear  with 
Fritillary  Powder 

$4.00  Per  Person 

126.  #.  &  if  31 

Menthol  Jelly  with  Honey  Suckle 
Flower 

$2.00  Per  Person 

127.  4  ^  H 

Guilinggao  (Pearl  Cooling  Jelly) 

$5.00  Per  Person 

128.  &  #. 

Walnut  Cream 

$2.50  Per  Person 

129.'4~  &  &L  t 

Double-Boiled  Superior  Bird’s  Nest 
with  Rock  Sugar. 

$30.00  Per  Person 

130.2*.  g  it  #  Jg- 

Double-Boiled  Hasma  with  Rock 
Sugar 

$8.00  Per  Person 

$8.00  Per  Person 


At  Cafe  Lotus,  you  can  embark  on 
a  gourmet  trip  across  continents 
and  oceans  without  leaving 
your  comfortable  seat 
along  the  banks  of 
Singapore  River. 

An  offspring  of 
the  famous  Cafe 
Lotus  Baii,  this 
restaurant  offers 
a  menu  so 

^ m  eclectic  that  it 

SS8 L*  !  defies  any 

|  categorisation 

except  one  • 

---  |  Worid  Cruisne. 


,  I  To  illustrate,  a 

sample 
menu  could 
include 
'  Mexican 

“  guacamole  or 

"  .  r  cheese 

samosa  for 
appetiser,  followed 
by  couscous  or  chilli 
crab  for  main  course. 

Further,  appetites  are  titillated 
in  rustic  surroundings  that  reflect  a  Balinese 
heritage  -  huge  carved  antique  doors  from 
Centra!  Java,  candlesticks  and  place  mats. 


Lotus  on  the 

River,  the 

newest 

the  famous 
Lotus 

Restaurants' 

’S  Group  is  the  first 
to  be  set 
completely 
outdoors.  The 

r  '■  150-seat 

|  restaurant  offers 

a  unique  dining 
experience,  as 
diners  will  inevitably 
be  fascinated  by  the 
river  traffic,  taking  in  the 
sights  as  they  are  taken 
back  to  when  Singapore's 
commercial  life  first  developed 
along  the  quays  of  the  river. 


Housed  in  a  traditional  ironwork  kiosk  the  open  kitchen  features  a  large 
display  of  fresh  seafood  that  includes  oysters,  live  lobsters  and  crabs 
apart  from  an  already  wide  variety  of  fresh  fish. 


For  reservations  please  call,  Tel:  334  1983  Fax:  334  8037 


1111  NOODLES 

1.  Sliced  Aba  lone  Noodle 

2.  £  -M  £5  tl  King  Prawn  Noodle 

3.  W  .§  58  It  tl  Pig’s  Intestine  With  Shredded  Ginger 

&  Onion  Noodle 

4.  3S  M  Iff  IS  Sliced  Liver  With  Shredded  Ginger 

&  Onion  Noodle 

5.  Si  M .%  11  Sliced  Fish  With  Shredded  Ginger 

&  O  nio  n  N  o  o  d  le 

6.  w  jg>  Up.  ji)  ||  Sliced  Beef  With  Shredded  Ginger 

&  Onion  Noodle 

7.  W>  —  tbSSli  Diced  Mushroom  Noodle 

8.  ill  3?  IF  IS  Shrimp  Won-Ton  Noodle 

9.  _t  ?k  lx  13  Shrimp  Dumplings  Noodle 

10.  Roast  Duck  Noodle 

11.  Pi  9f  #  IS  Barbecued  Pork  Ribs  Noodle 

12.  &>tX35H  Barbecued  Pork  Noodle 

13.  -Sit  91  fcttS  Plain  Chicken  Noodle 

14.  S'  Sauced  Chicken  Noodle 

15.  ®  it"  S tewed  B ee f  Noodle 

16.  fr)  ?l  5S  IS  Pig’s  Fore  Shank  Noodle 

17.  fifU^FIntS  Stewed  Beef  Tendons  Noodle 

18.  MSH'ftSfM  Shredded  Chilly  Pork  Noodle 

19.  Oyster  Sauce  Noodle  With  Vegetable 

20.  M  35  ft'  tl  Shredded  Ginger  St  Onion  Noodle 

21.  4  W  It  ft  #3 II  Plain  Noodle 


$5  pp  CONGEE  (PORRIDGE) 

22.  sfi  —  fa  Noodle  Shop  Special  Congee  (4  persons) 

23.  )t  Sliced  Abalone  Congee 

24.  King  Prawn  Congee 

25.  ®  If  1^1  )T  Pig’s  Kidney  Pork  Congee 

26.  S  ;li  ®  K"  Sliced  Fish  Congee 

27.  if\  3SePj)  &?i  Pig’s  Liver  Congee 

28.  it  SS  Diced  Chicken  &  Mnshrooin  Congee 

29.  ix  X  .&  Pig  ’s  Gib  let  &  Mi  xed  Mea  t  Congee 

30.  i#  ^  I*)  7l  Meat  Ball  Congee 

31.  -5  lit  S  1^1  5$  Preserved  Egg  &  Lean  Meat  Congee 

32.  ^#3 is 5$  Pig’s  Intestine  Congee 

33.  ft  £?!  Congee  In  Lychee  Bay  Style 

34.  4.  Sliced  Beef  Congee 

35.  Sliced  Abalone  Chicken  Congee 

36.  Sliced  Abalone  Mixed  Meat  Congee 


37.  Sliced  Abalone  Pig’s  Liver  Congee  $  9. 

38.  #{?  IT  5li  ti  III  Slieed  Abalone  Pig’s  Stomach  Congee  $  9. 

39.  Slieed  Abalone  Meat  Ball  Congee  $9, 

40.  Sliced  Abalone  Pish  Congee  $  9- 

41.  Ifett  f^l  Slieed  Abalone  Beef  Balt  Congee  5  9. 

42.  tSJt  M  Sliced  Abalone  Lean  Meat  Congee  $  9. 

43  .  .#.  ft  TktfcWi  Sli  ced  F  is  h  M  i  x  ed  Me  at  Con  ge  e  $  5. 

44,  ft  Sliced  Fish  Pig's  Liver  Congee  $  5. 

45,  SUIT  $Bi8f  Sliced  Fish  Pig’s  Kid  ney  Congee  3  5-2 

46,  .#.  ?§•{}&  511  Sliced  Fish  Pig’s  Stomach  Congee  $5.2 

47,  $.  IT  .ft  7t  Wi  Sliced  Fish  Meat  Ball  Congee  $  5.5 

48,  3l;  JT  Sliced  Fish  Lean  Meat  Congee  $  5.5 

49,  8*  #-  iSt  ^  Sliced  Fish  Beef  Congee  $  5.5 

50,  ®|-  §H  Sliced  Pig's  Kidney  Congee  $  5.5 

ST..  Pig's  Liver  St  Stomach  Congee  $  5.5 

$2.  IfilBSflFjftSf  Sliced  Beef  Pig's  Liver  Congee  $5.5 

53.  Sliced  Lean  Meat  Pig’s  Liver  Congee  $  5.5 

54.  file  $!$%$£  Roast- Duck  Congee  $4,4 

55.  #  Sauced  Chicken  Congee  $  4,4 

55-  H&  tt  r@  W.  Hi  Plain  Congee  '  $  24 

tUlJ^  IS  RICE  WITH  ROAST  MEAT 

57.  tfc  —  Roast  Meat  Double  Mixed  Rice  $  5 Lf 

58.  i&jf  Plain  Chicken  Rice  $  44 

59.  Sauced  Chicken  Rice  $  44 

40.  fllJK'JSfili  Roast  Duck  Rice  $  4.5 

61.  Barbecued  Pork  Rice  $44 

52,  filMilfKi  Barbecued  Pork  Ribs  Rice  $  44 

63.  Roast  Meat  Rice  $-44 

64.  iMHlt  §  6  P®  Pla  in  Rice  S  ©4 

SUSt#  ROAST  MEAT 

65.  $ts  =-  $1  Suckling  Pig  With  Assorted  Meat  $24.1 

66.  %  5S  P.  1ft  Suckling  Pig  With  Double  Mixed 

Roast  Meat  $2®4 

67.  IS  \%  }#  £1  Four  Assorted  Roast  Meat  $  19.4 

68.  It  fP£M  38.  $S  Barbecued  Suckling  pig  $184 

69.  M  &i  8ft  ftt  Wl  Roast  Goose  (Mouse  Special  $154 

76.  ^s.  &  M  Three  Assorted  Roast  Meat  $144 

71.  fel  ?£  M  Roast  Meat  Double  Mixed  $ili 

72.  ®>+$SstlP}.  Barbecued  Chicken  Liver  $  9 J 

73.  lS;  ?K  ift 5tL  fs  Sauced  Pig's  Intestine  $94 

74.  'S?  >+  X  ft  Ba  rbecued  Pork  $  94 

75.  Mr  fit  M  Roast  Pork  $  94 


76  ,  m  m  m  m 

77.  umm® 

78. 

n.  gnaw 
88.  »  m  %  m 

81.  ®  ?Jsc  $ 

8  2  .  m  ig 


Roast  Duck 
Barbecued  Pork  Ribs 
Sauced  Chicken 
Plain  Chicken 
Lean  Pig’s  Leg 
Spiced  Octopus 
Col  d  JeRy  Fish 

SIDE  DISHES 


83.  8tS»ii  Quick  Boiled  Pigs  Intestine 

84.  64MJiffi9  Quick  Bolted  Pig  *s  Liver 

85.  ^  :i^3 fT  Quick  Boiled  Pig’s  Kidney 

86.  Quick  Boiled  Pig's  Liver  &  Kidney 

87.  6  M  1^1  Quick  Boiled  Sliced1  Beef  With 

Shredded  Ginger  &  Onion 

88.  S  5iS  $f  Quick  Boiled  Mixed  G-iblet 

89.  M  It  ®.  Sliced  Raw  Fish 

90.  M  ?1  $6  Pig's  Fore  Shank 

91.  tt  ^  ^  fl®  Stewed  Beef  &  Tendon* 

92-  It  IS  Stewed  Beef  Tendons 

93.  i?ili  S  |x  $hrin».p  Dumplings  W/Ginger  &  Onion  (dry) 

94.  M  W.  ®  S  Shr  im  p  Wb  tbTon  W/G  inger  &  On  ion  (dry) 


95.  m  m  m  m 

Shrimp  Won-Ton  In  Soup 

$  4.50' 

96.  m  m  &  & 

Shrimp  Dumplings  In  Soup 

$  4,5® 

97.  &  ^  #  m 

Preserved  Egg  &  G  i  nger 

S  3.8® 

98.  till 

Selected1  Vegetables  In  Oyster  Sauce 

$  4.5® 

no  DESSERTS/BEVERAGES 

99.  &  tt  1# 

'Walnut  Cream  (hot) 

$  3,  00 

I®®,  z.  H 

Sesame  Cream  (hot) 

$  3.00 

101. 

Honeydew  Sago  (coldl 

$  2,0® 

102. 

Double  Boiled1  Curd  With  Egg  (hot) 

$  30® 

103,  4®  US#  Si 

Water  Chestnut  Broth  (hot) 

$  2,0® 

104, 

Red  Bean  And  Lotus  Seed  (hot) 

$  2.'0® 

105.  S.it  /  M  IS 

Tofu  Dessert /Drink  (Tow  Wua) 

$  1.2® 

106.  ^  $  Ht  lg  7^ 

Longa n  In  Sytujj  (cold) 

$  2.20 

107  .  M 

Beer 

$  4.20 

108 

Stout 

$  5,5© 

109.  is  S  vt. 

Fresh  Or  ange  Juic  e 

$  2.00 

110.  K  7fc 

Cofce/7-Up/Sarsi/Graftge/Sprjte 

$  1.2® 

in-  m  m 

Freshly  Ground  Coffee  —  ‘Bene  ale' 

$  1.80 

m.  u  % 

Tea 

$  1.50 

•ns.  ;s  $ 

Chines  e  Tea 

$  0.5® 

The  Noodle  Shop 


MARINA  SQUARE  CHANGt  AIRPORT  ARRIVAL  'MALL  78,  ShEn(®»  Way  ROiBDNSON  ROAD 
Stopping  Mall  "0:2-233  gfesr  Wtag  9i  1-77  »J-(M  Singapore  m&7  49  Robinson  Road 

6  Ra«es  Bautemid  Swgapwe  17S0  TEL:  2260669  Singapore  ©104 

Siflgapsre  0103  TEL:  S42-22X8 

TEL:  3.389504 

NO  SERVICE  CHARGE  FOR  TAKE  AWAY  10%  SERVICE  CHARGE  FOR  EAT  IN. 


StojcipMjp  1750 

TEL:  542-22X8 


HONGKONG  PALACE 

S03'')5  Orchard  Tower 
4Q0  Oclwd  Rond 
SingaiKire  0922 
TEL:  734 1968 

)  WISMA  ATRIA 

435  Orchard  Road  S03L18 
Singapore  0923 
TEL:  733-0531 


l 


❖•fit  /  per  person 


f*  egfft&/Min  4  persons; 


Claypot  Sharksfin  with 
Abalone^SeaCucumber 


Fresf^WhoIe  Garoupa  in 


fBaked  IWholelGrabiwith  Merm  icel  I  i 


Succu [ervt  Prawns  in  Cl.ayp.gt_ 


Lychee  S.  Seafood  Fried  Rice 


"Authentic  Thai  Dessert 


IRAMAl 


Potca  <i\ 

Suaon  V\^V' 
PEAK  SEAH  ST 


3esi3u>ani 


TANJONG 


PA6AR 


ROAD 


Rama  Thai  Sharksfin  Restaurant 
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TSUI  HAMS  VIIIABE  RESTAURANT 


HOTEL  ASiA  37.  Scolls  Road 
MAAINA  SOUAAE  6  RiflVi  Boutey.id 


TV 

l  -< 


PTi.Lm 

0922  Tel-  7373140/2.  7378338 
T.l  338««  Fi.  73/0010 
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SH  MAWfi  VllLAfiti  T5,Lm  ft  VILLAX-B  }g 


SPECIAL  MENU  FOR  10  PERSONS  AT  A  PRICE  OF  $9'jO . 00 

£ 


SOUP  W/CRAB  ROE 


FATT  CIIOY  RAW  FISH 

BRAISED  SUPERIOR  SHARK'S  FIN  SOI 

ROASTED  WHOLE  SUCKLING  PIG 

BRMSED  WHOLE  ABALONE  W/OYSTER  SAUCE 

Sfalfc  —  £z 

ROASTED  CRISPY  CHICKEN 

rk  A  &&  & 

STEAMED  FRESH  RED  GAROUPA  FISH 

MM,,**  i,  **■ 

DOUBLE  BOILED  SNOW  FROG'S  FAT  W/CINSENC 

xst  &  n 

CHINESE  PETITS  FOURS 


_  'COMPLIMENTARY  W/l  QT  HENNESSY  X.O." 

* MS-AR&  CLOMP  f oR. 
f  mssm  LilN4k 

FKcn 

-To  zyrJL 

Jtf 

±m 


* 


i — ■ 

SB  -g-.Y*i  II 


iS  X' 

**  NOT  ENITtlEI)  TO  NORMAL  DISCOUNT 
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Mill ASiS-  TXliS  *Mft  VI1JLA&E  TSUI  flWft  ViiiASE 
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ifi.  ^  3"  ^ 

is-  &K  S&L  TSUI  SiAWS  ViLLASE  RESTAURANT  PTE  „  LTD. 

^  jf^~  V-J*  P  ,s\  HOTEL ASIA  37. Scons Raed. Singspo,, 0922. Tsi:  7373T40/2. 7378308 

W  '  MAHIHASOUAHE  6.  Riffle!  6oui«ri«3  «CM«il4S.  Spoil  0103  Tirt  iii&SM  F«t  7370010 

a  TSUI  MAWS  VILLAGE  TSUI  MANS IfiLLASE  TSUI  MAWS  VILLAGE 

us 

SPECIAL  MENU  FOR  10  PERSONS  AT  A  PRICE  OF  $620.00  "COMPLIMENTARY  W/l  QT  HENNESSY  X.O.  SPECIAL" 

FATT  CHOY  RAW  FISH 

§  +  ^  A 

DOUBLE  BOILED  SHARK'S  FIN  SOUP  W/GHTNESE  HERB 


U* 


11 


n 


ROASTED  SUCKLING  PIG 

§  %  *£ 

BRAISED  SLICED  ABALONE  W/VEGfciTAHLI 

-  fa  *L 

ROASTED  CRISPY  CHICKEN 

&  >f  A  <■&  -#•  Jz. 

STEAMED  FRESH  SEA  BASS  FISH  W/BLA( 

FRIED  GLUTINOUS  RICE 

HONEY  DEW  W/SAGO 

ig*i? 

CHINESE  PETITS  FOURS 

TITLED  TO  NORMAL  DISCOUNT 


W/BLACK  BEAN  SAUCE 


**  NOT  ENT 


,,v*  wuiiuLu  iu  nuivnnL  ULo^juUIHL 

;i"  MAWS  VILLAGE  TSUI  MAWS  VILLAGE  TSUI  MAWS  VILLA® 1- 


SUI  MAWS  VILLAGE  TSUI  MAWS  VlUAfiE 


f.fj 

rCtTl 


^  s  SP  ^ 


TA  'A  - 


xtu  SSL 
TP  <t?“  ^£- 


TSMI  VJAMJi  V'LLASK  restmihakt  pit  .  im 

37,  See!ls  Re«i3.Sing®pft?9©922.  Tat:  7373140/2.  73733S3 
8. KiHw  EoutoWlS  m-3*2.'113,  S>ati  81C3  TH  3386668  f u  r37CC!0 


■8  TSB1  VSAWG  VILLAGE  TSUI  HANG  VILLAGE  TSU!  MAMS  VILLAGE 

SPECIAL  MENU  FOR  10  PERSONS  AT  A  PRICE  OF  $6%Q»Q0  "COMPLIMENTARY  W/l  QT  HENNESSY  X.O.  SPECIAL" 

Mrw&g. 

FATT  GHOY  RAW  FISH 

#  &  ^  *.  *  *.  a 

BRAISED  SHARK’S  FIN  SOUP  TEQCHEW  STYLE 

*i  ;f  I  «  ft 

DnncpnVi  *5si  rsMi?  w  far  err'S'TA  ai  s? 
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B  ■  A  1  «■  B  £*5  ft 


PEKING  DUCK  » 

i  4  $.  ^  «ft 

PAN  FRIED  MINCED  MEAT  W/ LETTUCE 

>  .1#  *r  i 

STEAMED  FRESH  SCON  HOCK  FISH 

f 

BRAISED i|-FU  NOODLE 

% 

FRESH  FRUIT  PUDDING 

k  &  n  *$ 

CHINESE  PETITS  FOURS 

%  * 

**  NOT  ENTITLED  TO  NORMAL  DISCOUNT  ** 


a 


a  iir  tin  i  4  r*  sr  Tifiii  iiAur.  mi  i  4CK  i 

HRMl  VILl.A*5i::  I  -ijil  siiAwJM  VIfci.AwI-  1— 


5.VI  UAUG  VILLAGE  TSUI  VftG'G  VILLAGE 


■Bv'77!i',  insj.  35V7W1, 3BW  IftSX 


MzL  ^  3-  ^  ^ 


^  T  5fp  '#  % 

TSUI  UAH&  VILLAGE  best*  fc .  m 

HOTEL  ASIA  3?,  SeoSls  Rostf.  Singapore  0922.  Tsi:  ?3?3l 40/S  7370338 
SMiffi/ASOmE  8.  AtTWs  Seuwsni  S’pw*  3!M  Y«c  TO606S  fit  nrw S3 


TSUI  VSUASK  TSUI  UAM&  VIUA&E  TSUI  UAM& 


4 


SPECIAL  MENU  FOR  10  PERSONS  AT  $338.00 

1  ‘i. 


\I*I  |  AS1K  LU 
VIi.LKt-:i.  yJS 


*  c\k  k  RAW  f  ibh 

4*  A  4k  M. 

BRAISED  SHARK'S  FIN  SOUP  1/BRGVffl  SAL 

Ufa  #L  )£ 

ROASTED  SUCKLING  PIG 

&  |  A 

STEWED  GREEN  KALE  W/DRY  SEA  FOOD 

m  *L  ~  $L 

BOASTED  CM  I  SPY  CHICKEN  V 

Ik  |  A  ^  4  it 

STEAMED  FiiESH  SEA  BASS  FISH  M/BLACK 

&  iQ 

FRESH  FRUIT  PUDDING  ^ 


BEAN  SAUCE 


0- 


-a 


— i 


s  iS*  ft  *  Sc 

**  N0T  entitled  to  normal  discount  **  na 

TSSJ!  ViAWB  VILLAGE  TSUI  MAMS  VILLAGE  TSUI  HANG  VILLAGE  E- 


veenaBiE ,  rice  &  noodle 

MENU  EOR  LUNCH 

USS  VCCETABLE 

itC <h  &  £  3jL  Poached  Lettuce  with  Oyster  Sauce  $10 

■M-  %  fit  4-  Fried  Spinach  with  Garlic  Paste  $10 

•f  %Gb  &  #  jt  Stir  Fried  Four  Season  Bean  $10 

J>  -%  %>  $  Braised  Eggplant  with  Spicy  Minced  Meat  $10 

?gx  ®  RICE  4  NOODLE 

Wang  Jiang  Lou  Fried  Rice  $10 

■%  db  Hong  Kong  Fried  Noodle  $10 

■f  fit  If  db  Braised  Ee-Fu  Noodle  $10 

Fried  "Hor  Fun"  with  Sliced  Beef  $10 

$10 

Braised  Vermicelli  with  Shredded  Duck  Meat  & 

Preserved  Vegetable 

$10 

Yunnan  Vermicelli  Soup  with  Spicy  Minced  Meat  & 

Preserved  Vegetable 


/ 


SIM  SUM  M£NU 


gS*  STEAMED  DIM  SUM 

>t-  A  *F  'ik  Crystal  Prawns  Dumpling,  (4  pcs)  $4.2 

§  S.  fitlfc  Meat  Dumpling  (Siu  Mie),  (4pcs)  $4.0 

Meat  &  Black  Mushroom  Dumpling,  (3pcs)  $4.0 
kis.'ik  Steamed  Meat  &  Shark's  Fin  Dumpling,  (3pcs)  $4.2 
?r  'ft  Steamed  Scallop  Dumpling,  (3pcs)  $4.2 

rfs-ii  ©  Steamed  Meat  Dumpling  with  Soup  (  4pcs)  $3.8 
fM'ttS  Steamed  Meat  Dumpling  with  Spicy  Sauce  $3.8 


(4pcs) 

J^^-?f^.4iGlutinuous  Rice  wrapped  $3.4 

w/  Lotus  Leaf,  (2  pcs) 

SCft-fe  B.B.Q.  Pork  Bun,  (3pcs)  $3.4 

I ft  i  "fe  Steamed  Egg  Cream  Bun,  3pcs  $3.4 

S.  ft  &  !i\  Chicken  Paws  with  Black  Bean  Paste  $3.4 


&.  ft  #  'f'  Steamed  Pork  Ribs  with  Black  Bean  Paste  $3.4 

SJ  CONCEE 

Ji.  -f- jS.  t|  Century  Egg  &  Pork  Congee  $3.8 


SS*  PAN  PRIED  MM  SUM 

Ufai 1$  Pan  Fried  Meat  Dumpling,  3pcs  $3.8 

f  t  tX  Pan  Fried  Turnip  Cake,  (3pcs)  $3.6 

XOf  tl  %  Pan  Fried  Rice  Sheet  with  XO  Sauce  $3.6 

DEEP  FRIED  DIM  SUM 

tr  ft  £f  Deep  Fried  Pranws  &  Banana  Rolls,  (3pcs)  $4.2 
iSi  A.  Crispy  Tofu  Skin  Rolls  w/  Prawn  Paste(3  pcs)  $4.2 
ft  ft  8J5  fl  Deep  Fried  Prawns  Dumpling,  (3pcs)  $4.2 
&  H  Deep  Fried  Seafood  Spring  Rolls  (3pcs)  $3.8 

)£,  rt-  Deep  Fried  Meat  Dumpling,  (3pcs)  $3.6 

SU/S  dessert 

.{$  4)  Mango  Pudding  $4.0 

ft  ■$  4"  f*  JL  Chilled  Almond  Jelly  w/  Fruit  Cocktail  $3.6 
%  Sk  <3>  Chilled  Sago  with  Yam  $3.6 

COLD  DISH  SNACK 

Jelly  Fish  with  Spicy  Sauce  $8.0 

Mini  Octopus  $8.0 


XJMi 

WANG  JlANG  iOU  CNnm  SetM  tetwrart 


3A  River  Valley  Road,  #01-09, 
Clarke  Quay.  Tel:3383001 


/*  a-a aia-ta-a  «  -*  £»-»  J  J  LI 

aao- 

|  fs$Q*5§ 

mttmih 

S3<S8++  lor  10  persons 

S3  38++  for  10  persons 

;  ?l«« 

*  Long  Live  Buns 

Long  Live  Buns 

■ 

J  Deluxe  Dishes  Combination 

Deluxe  Dishes  Combination 

; 

J  Braised  Shark'  Fin  w /  Shredded  Chicken 

Braised  Shark'  Fin  w /  Crab  Meat 

xogsyiaa 

Scallop  &  Sliced  Cuttlefish  in  Crispy  Nest 

Fried  Abalone  Clam  &  Asparagus  w/  Xo  Sauce 

ituras-gjiF 

Roasted  Chicken 

Flamed  Drunken  Prawns 

mmmsti 

Braised  Crab  Meat,  Bamboo  Pith  &  Vegetable 

Peking  Duck 

w  Steamed  Seabass  in  Teochow  Style 

Steamed  Garoupa  in  Hong  Kong  Style 

■ft*!?® 

;®«ST?fJUfc5s 

Long-live  Ee-Fu  Noodle 

Braised  Sea  Cucumber,  Prawn  Eggs  &  Mushroom 

srlMSflf 

Red  Bean  Paste  Pan  Cake 

Braised  Noodle  w/  Shredded  Duck  Meat  i 

Yam  Paste  w/  Ginkgo  Nut 

MiRK  j 

jfifeiaifi 

SI  98++  lor 8 persons  f 

;  S  3  3  8*+  lor  10  persons 

i 

1 

Lucky  Deluxe  Combination 

Shredded  Duck  Meat,  Conpoy  &  Chive  Stock  f 

1  TsmMssisias 

?ES2a  ! 

f  Braised  Shark’s  Fin  w/  Crab  Meat  &  Bamboo  Pith 

Fried  Sliced  Cuttlefish  &  Honey  Bean  J< 

i 

j 

!'  Crispy  Prawns  w/  Salted  Eggs 

Crispy  Butter  Prawns  \ 

'f  Braised  Scallop,  Coral  Clam  &  Vegetable 

Crispy  Chicken  w /  Garlic  Flavour  ' 

sap* 

Mmtmmm  i 

?  Deep  Fried  Soon  Hock  Fish 

Braised  Sea  Cucumber,  Black  Mushroom  i 

&  Vegetable  } 

J;  Braised  Baby  Abalone,  Mushroom  &  Vegetable 

Steamed  Red  Tilapia  w /  Bean  Paste  I' 

| 

•;  Wang  Jiang  Lou  Roasted  Chicken 

:<  HMif® 

i  Braised  Ee-Fu  Noodle 

Braised  Vermicelli  w/  Shredded  Duck  Meal 

f8>+a*§s  j 

Chilled  Sago  &  Coconut  Milk  >' 

J  Yam  Paste  w/  Ginkgo  Nut  ; 

— . .  . j 

